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FeeD TRUCKS

_Freshflavors. Unforgettable events.
iami - Homestead ¢ Broward » The Keys
(305).338-4441 | www.tbkfoodtrucks.com

_ After aroller coaster of a year filled with
financial challenges, launching a food truck
felt like climbing Mount Everest! But with God,

| nothing is impossible. |

Our passion for creating delicious, fresh dishes
has transformed a once-wild dream into a
mouthwatering reality. And voild—meet The
Brothers Kitchen Grill, our family’s dream

brought to life! :

We're excited to serve you and bring our
~ Unigue Mexican flavors to every bite.
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Choose any 3 menu items total for 'your event Mixand
match from Classic Favorites and Fresh & Light Options.

CLASSIC FAVORITES

Freshly mmade Mexican favorites for every occasion.

' ;_'Order three tacos WIth

- homemade corn tortlllus |

~ and a choice of grllled

~ chicken, steak, or Al -

-y Epastor, gcrnlshed W|th

.= cilantro and onion,

~ served with pico de gallo

¥ and mild dvocado et
1;sauce :

Fried corn tortilla chips
topped with refried pinto
beans, nacho cheese,
Mexican cream, pico de
gallo, and your choice of
protein.

;._Grllled tort;lla fllled W{th

- melted mozzarella cheese
~and your choiceof =
- protein. Served with pico ~  |
~ de galio, Mexican cream, i,- -
- anc mlld qvocado squce

Fried chicken wings served
with a side of French fries
and your choice of sauce:
BBQ or Buffalo.

' CHOOSE YOURPROTEIN
Grilled Chicken « Steak « Al Pastor « Vegetarian « Vegan
Availability varies by menuitem.

: E)(TRATOPI?INGS
Available for an additional charge:
Shredded Cheese « Gudcamole « Avocado Sauce * Ranch



FRESH & LIGHT

OPTIONS

Fresh, flavorful options made your way.

A dellcmus wrap packed oo
with fresh ingredients!
. Flour tortillg, Iettuce, your
- choice of protein, picode
- gallo, avocado slices, and
'-.aqvoccdosctu 2 O ranch

A fresh and balanced bowi
made just the way you like it!
Includes chopped lettuce,
pico de gallo, cucumber,
avocado slices, cheese, and
your choice of protein.

e

FRUIT .UP

To be determmed

PROTEIN OPTIONS

Grilled Chicken « Steak « Al Pastor e Vegtetarlon Vegan
-~ Availability varies by menu

EXTRA TOPPINGS
Available for an additional charge;
Shredded Cheese - Guacamole « Avocado uce e Nelglelg



BREAKFAST MENU

Fresh, satisfying favorites to start your day.

CATERING SELECTION

Choose anv 2 breakfast items for your event. Each
guest selects one breakfdst med. |

Awarm flour tortilla filled with
fluffy scrambled eggs, melted
cheese, andyour choiceof
- crispy bacon or savory sausage,

freshly rolled and ready to
enjoy.




PREMIUMITEMS
&ADD-ONS

Take your catering experience to the next level.

BIRRIA
Handmade corn tortillas
dipped in birria broth, filled
with slow-braised shredded
beef and melted cheese.
Served with cilantro, onions,
lime, and rich consomme fg
dipping.

BOILED MEXICAN
CORN

Choose: On the Cob orina Cup
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L5 &  Crispy fried corn tortilla
- chips served with fresh,
- house-made guacamole.

Topped with mayo, cotija
Ic;heese, chili powder, and fresh
ime.

e

Golden fried churros
tossed in cinnamon
sugar, served warm.

Birria Tacos may loe selected as one of your three menu
items for an additional premium charge.

All other add-ons are priced separately and may be
added to your catering package.



